
 

Catering Menu 
 

Sweet breakfast (Min. of 12 pieces per item) 

Muffins (sweet/savoury)  4.5 

Banana bread (gf/dairy free)  5.0 

Scones with jam & cream 4.5 

Bircher muesli  6.5 

Chia pudding with seasonal poached fruit 6.5 

Savoury breakfast 

Breakfast wraps or Panini 9.5 

• Bacon and egg with Smoults relish 

• Tomato, mushroom and spinach 

Assorted savoury tartlets (Min. of 12 pieces)  3.2 ea  

 

 
Sandwiches 8.0 

Baguettes 8.5 

Wraps 9.5 
 
Fillings 

 Smoked ham, tomato, relish and cheddar cheese; Continental; Chicken pistachio and crème fraishe; Pumpkin, ricotta and caramelized 

onion; Chicken, dill, lemon, tomato and cucumber.  

Frittata & tartlets (Min. of 12 pieces per item) 3.2 ea 

Assorted savoury tartlets 

 Asparagus, pinenut and goats curd 

 Roasted pumpkin, Danish fetta and caramelized onion 

 Brocolini, tomato and ricotta 

Roasted vegetable frittata (gf, v)  

Zucchini & sweetcorn slice (gf, v) 

Savoury bites (Min. of 12 pieces per item)  3.2 ea  

Mushroom medley risotto cakes with thyme and goats curd (v) 

Thai chicken cakes with coriander & coconut (gf) 

Pork sausage rolls with apple and fennel 

Spinach sausage rolls with ricotta, nutmeg and leek (v) 

Chicken and lemongrass cakes 

Spanakopita (v) 

Smoults mini pies (Min. of 12 pieces per item)  3.7 ea  
Beef bourguignon pies 

Chicken pie with leek, mushroom and parmesan  

Breakfast  

 

Lunch 



 

Catering Menu 
 

 

Antipasto platters – selection of meats, antipasto, olives & breads 

Small (up to 10 people)     50.00 

Medium (10-15)      70.00 

Fresh seasonal fruit platter 

Small (up to 10 people)  50.00 
Medium (10–15 people)  65.00 

Fruit & Cheese Platter 
A selection of 3 cheeses, crackers and seasonal fruit 

Small (up to 10 people)  65.00 
Medium (10–15 people)  75.00 

 
 

Seasonal green vegetables with cherry tomato, mushrooms and salsa verde (vegan, gf) 

Moghrabieh - roasted cauliflower, eggplant and capsicum marinated in turmeric, coriander and cumin dressing 
(vegan, gf) 

Ultimate potato – roasted chats with Smoults mayonnaise, boiled egg, bacon and spring onion (gf) 

Roast sweet potato with chickpea, freekeh, fresh mint, Danish feta and lemon Dijon mustard (v, gf) 

Garden with salad greens, tomato, cucumber, julienne carrot, red capsicum, snow pea sprout and balsamic 
dressing (vegan, gf) 

 

 
 

Smoults home-style slices    3.0 per piece 
Chocolate and sour cherry brownie 

Chocolate and raspberry brownie (gf) 

Salted caramel with an almond and chocolate crust 

Raspberry frangipani (gf) 

 

 
 
100% orange juice (2L)  7.5 

 

 

 

 

Call 9371 9778 or email smoults@bigpond.com  

 

24 hrs notice required. $25.00 min. delivery fee 

Salads (Serves 10–12 people)             55.00 

www.smoultslarder.com.au 

Something sweet (Min. order of 12 pieces) 

Platters 

Drinks 

To order 

mailto:smoults@bigpond.com

